SPAGHETTI WITH MEAT SAUCE

Yield: 3- 4

	¼ c.
	60 mL
	Chopped onion
	___________________

	1 
	1
	Clove garlic, crushed
	___________________

	1½ Tbsp.
	22 mL
	Olive oil
	___________________

	¼ lb.
	125 g
	Ground beef
	

	1-14 oz. can
	250 mL
	Whole tomatoes
	___________________

	½- 8oz. can
	125 mL
	Tomato sauce
	___________________

	½-6oz.can
	60 mL
	Tomato paste
	___________________

	¼ c.
	60 mL
	Water
	___________________

	¾ tsp.
	3- 4 mL
	Basil
	___________________

	1 Tbsp.
	15 mL
	Chopped parsley
	___________________

	½ tsp.
	2 mL
	Salt
	___________________

	1/8 tsp.
	0.5 mL
	Pepper
	___________________

	Pasta:
	
	
	___________________

	8 oz.
	250 g
	Uncooked spaghetti
	___________________

	1 tsp.
	5 mL
	Salt
	___________________

	Serving:
	
	
	

	1-2 Tbsp.
	15-30 mL
	Grated Parmesan
	


1. In large saucepan, heat oil; add onion and garlic and sauté until tender.

2. Add ground beef and brown; drain off excess fat.

3. In large bowl, combine tomatoes, tomato sauce, tomato paste, water, basil, parsley, salt and pepper.

4. Add tomato mixture to saucepan.  


Bring to a boil then reduce heat to low and simmer 90 minutes.

5. Cook pasta:

a) bring a large pot of water to a boil

b) add salt

c) gradually add pasta

d) cook 8- 10 minutes or until al dente

6. In colander, over sink, drain pasta.  DO NOT RINSE!

7. [image: image1.wmf]Place pasta on warmed platter.

8. Top with meat sauce.

9. Sprinkle with grated Parmesan, if desired.  

Add a sprig of parsley

10. Serve immediately.

